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scientific  knowledge,  policies,  or  practices. 


Subject;     "A  Built-in  Ironing  Board."     Information,  including  recipe  for 
Tomato  Soup,  from  Bureau  of  Home  Economics,  U.  S.  Department  of . Agriculture . 
Bulletin  available:     "Methods  and  Equipment  for  Home  Laundering,"  which  contains 
complete  plans  for  making  a  built-in  ironing  board.  , 
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It  just  doesn't  seem  possible  that  Christmas  is  so  near,     Only  four  more  days, 
to  wrap  Christmas  packages,  buy  tinsel  and  lights  for  the  Christmas  tree,  and 
help  Uncle  Ebenezer  find  all  the  gifts  he  has  hidden  about  the  house  this  month. 
Poor  Uncle  Ebenezer  —  1  do  hope  his  friends  will  be  kind  to  him,  and  give  him 
something  this  year  besides  socks  and  handkerchiefs.     Of  course  he  always  says  he 
likes  whatever  he  gets,  but  you  know  a  man  can't  get  much  of  a  thrill  out  of  seven 
pairs  of  socks,  even  though  they  are  guaranteed  to  wear  like  iron. 

Apropos  the  Christmas  season,  I  found  this  bit  in  a  December  magazine,  written 
by  a  prominent  New  Yorker:     "The  best  part  of  the  season  this  year  is  the  fact 
that  we  have  an  excuse  now  to  have  a  Christmas  tree.     Some  night  before  long  we'll 
go  out  on  Lexington  Avenue,  and  pick  one  that  reminds  us  of  Vermont  .   .   .  and 
we'll  buy  baubles  for  it,  and  lights,  and  we'll  fasten  a  star  at  the  top,  and 
lights,  and  we'll  sing  a  few  carols,  and  weep  a  little  for  memory,  and  laugh  a 
little  for  hope,  and  take  advantage  of  the  one  time  a  year,  when  a  sentimentalist 
can  really  afford  to  be  sentimental." 

That's  all  of  the  clipping.     I  thought  perhaps  you'd  like  it  as  well  as  I  do. 

But  here  I  am,  reading  bits  from  magazines,  when  I  should  be  answering  ques- 
tions, and  broadcasting  a'recipe  for  the  most  delicious  Tomato  Soup  I've  ever 
tasted.     It's  flavored  with  bay  leaf,  and  onion,  and  cloves,  which  give  the  soup  a 
flavor  which  is  truly  intriguing. 

I  promised  to  tell  you  today  how  to  make  a  built-in  ironing  board,  which  is 
hinged  to  the  wall,  and  supported  with  a  prop.    Many  ironing  boards  of  this  type 
are  built  as  part  of  the  house,  with  a  narrow  closet,  into  which  they  can  be  folded. 
In  the  narrow  closet  is  a  shelf  for  the  iron,  the  sponging  cloth,  and  other  small 
equipment.     Instead  of  giving  the  exact  measurements  for  this  ironing  board,  and 
detailed  directions  for  making  it,  I'll  ask  you  to  send  for  the  booklet  which  con- 
tains plans,  for  making  the  ironing  board.     The  ironing  board  plans  are  in  the 
Laundry  bulletin,  which  is  free.     Perhaps  you  have  a  son,  or  a  nephew,  who  would  be 
glad  to  show  his  skill  as  a  carpenter,  by  making  you  an  ironing  board,  during  the 
holiday  vacation.     I'll  be  glad  to  send  you  the  bulletin,  if  you  are  interested. 

Now,  before  we  can  make  Tomato  Soup,  we  must  answer  questions.    Eirst  question- 
"I  am  making  my  son  a  parr  of  velvet  trousers,     i  would  like  to  know  how  to  put 
the  crease  in  them,,  without  leaving  the  print  of  the  iron  on  the  velvet." 
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•This  question  was  answered  by'  letter  some  time  ago,  and  this  is  the  answer : 
It  is  rather  difficult,  "hut  possible,  to  press  velvet  without  showing  the  mark 
of  the  iron.     Of  course,  the  crease  in  velvet  will  never  be  as  definite  as  in 
wool,  unless  the  velvet  has  a  silk  back,  as  well  as  a  silk  -pile.     In  pressing 
velvet,  use  a  slightly  dampened  cloth,  and  a  moderately  hot  iron;     Move  the 
iron  over  the  dampened  cloth,  the  down  way  of  the  pile.    Never  touch  the  iron 
to  the  velvet,  and  do  not  use  just  the':-  point  of  the  iron.     If  the  cloth  is 
too  wet,  or  the  iron  is  too  hot,  a  mark  is  apt  to  be  left  on  the  velvet.  I 
suggest  that  you  try  this  process  on  a  scrap  of  velvet,  before  you  press  the 
velvet  trousers. 

Second  question;     "Can  you  tell  me  how  to  set  the  color  in  red  and  blue 
cotton  materials?     Is  it  satisfactory  to  soak  the  material  in  salt  water?" 

Answer:    You  are  wasting  time,  and  wasting  material,  if  you  try  to  "set" 
the  color  in  dyed  fabrics,  by  soaking  them  in  salt,  alum,  peper,  vinegar,  and 
various  other  solutions.    Of  course  the  color  will  not  run  from  a  dyed  fabric, 
a3  long  as  it  remains  in  a  saturated  solution  of  salt  of  alum,  but  this  has  no 
permanent  effect  on  the  dye.     The  fabric  is  just  as  likely  to  fade,  when  washed 
later,  in  the  ordinary  way.    No  successful  household  methods,  of  setting  the 
color  in  dyed  fabrics,  are  known. 

Third  question:     "Is  it  true  that  green  and  lavendar  are  more  likely  to  fade 
than  blue  or  pink?" 

Answer:     It  is  not  true.     Green,  lavendar,  or  any  other  one  color  is  just  as 
fast  as  another,  if  similar  dyes  are  used. 

Next:     "Is  rayon  a  silk  material?" 

Answer:    Rayon  is  the  name  used  nowadays  for  fabrics  which  we  used  to  call 
artificial  silk  or  fiber  silk.      As  a  matter  of  fact,  rayon  is  not  an  imitation 
of  silk.    Rayon  is  manufactured  from  wood  pulp°,r  cotton  linters,  by  so  treating 
them  that  they  can  be  dissolved.     The  resulting  liquid  is  then  formed  into  small 
filaments, 

Fifth  question:     "Please  send  me  a  good  bread  stuffing  for  poultry  and  meats'; 
Answer:     In  the  radio  cookbook  you  will  find  a  number  of  recipes  for  poultry  and 
meat  stuffing.     Look  under  Mock  Duck,  Roast  Turkey,  Roast  Stuffed  Shoulder  of 
Lamb,  and  Braised  Breast  of  Lamb. 

Next  question:     "Please  tell  me  how  to  take  the  black  letters  out  of  stock 
food  and  salt  sacks." 

Answer:     I  am  sending  you  a  copy  of  the  bulletin  on  Stain  Removal,  which 
gives  directions  for  removing  marking  ink  from  sacks. 

Seventh  question:     "Many  times  when  I  boil  eggs,  I  have  trouble  with  the 
egg  sticking  to  the  shell.     Can  you  tell  me  how  to  prevent  this?" 

Answer:     If  you  will  plunge  your  hard-boiled  eggs  into  cold  water,  as  soon  as 
they  are  done,  I  think  you  will  have  no  further  trouble  with  them  sticking  to  the 
shell. 
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Uext  question  —  there  seems  to  be  a  rush  in  the  question  department  this 
week.     This  question  is  from  a  friend  who  wants  information  about  aluminum 
cooking  utensils,  and  the  so-called  waterless  cooker,     I'm  sending  her  the 
information  she  wants,  in  a  statement  published  by  the  Bureau  of  Home  Economics, 

Uinth  question  —  this  is  a  good  question,  by  the  way:     f;please  tell  me 
how  to  keep  the  under  crust,  of  a  custard  pie,  from  soaking  up  . the  filling," 

Answer;     There  is  a  very  simple  and  easy  way  to  keep  the  filling  from  soak 
ing  into  the  pie  crust «     Simply  bake  the  crust  first,  until  it  is  delicately 
brown.     Then  put  in  the  filling,  and  bake  the  pie  until  the  filling  sets. 
This  method  works  just  as  well  with  juicy  fruit  fillings,  as  with  cusjtard  and 
lemon  pies. 

IJo  more  questions  today.     Take  your  pencils,  please,  for  the  Tomato  Soup; 

l-l/2  quarts  canned  tomatoes 
1  bay  leaf 
l/2  onion 
8  cloves 

1  teaspoon  sugar 

2  table spoons  butter 

1  tablespoon  flour,  and 
1  teaspoon  salt. 

Eight  ingredients  for  Tomato  Soup.     Check  them  while  I  repeat  the  list: 
(.Repeat) 

'Sook  the  tomatoes,  with  the  seasonings,  for  ten  minutes,  and  strain.  Blend 
the  flour  and  the  butter,  mix  with  the  hot  tomato  pulp,  and  stir  until  thicken- 
ed.    Cook  for  five  minutes.     Sprinkle  finely  chopped  parsley  over  the  top,  and 
serve  with  croutons, 

I  have  a  treat  in  store  for  you  tomorrow  —  directions  for  making  Salted 
Almonds.     I've  tasted  Salted  Almonds  made  by  this  recipe,  and  I  qan  assure  you 
it  is  reliable. 


